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~The Church History 


Nestled in the historic neighborhood of Lawrenceville, The Church Brew Works is 
- a unique brew pub located in a historic church. The former St. John the Baptist 
Church was converted into a combination restaurant and microbrewery. The _| 
- sanctuary of the church now resonates with the combination of aromas of award = 
winning, eclectic, American Regional Cuisine and the sweet smell of wort emanat-  __ 


_ ing from the brewing vessels. — 


Built in 1902, the church was designed by Louis Beezer, Michael Beezer and John | 
_ Combs in the Northern Italian architectural style. Construction began on the convent _ 
and school in 1907, followed by the rectory in 1923. The church has astounding © 
—_ architectural features and decorative details created by the finest craftsmen of the © 
time. The multi-colored glass of the rose window stands as a kaleidoscopic back-  __ 
drop for the turn-of-the-century pipe organ located in the church’s balcony. The hand- © 
painted cypress beams on the high vaulted ceiling and the intricate European-style _ 


stained glass windows would be very difficult to replicate today. 


_ The same painstaking care and effort that was used to construct the building was - 


also taken in renovating the church and the rectory. Attention to detail and the 


reuse of existing fixtures all help to create a spectacular atmosphere. The original — 


pews have been revitalized to serve as dining room seating. Additional wood from 
the pews was used to build the bar. The eight lanterns in the center aisle were 
taken down, restored, and put back in their original position. 


- By far, the most breathtaking element of The Church Brew Works is the position 


_ Of the brew house on the former altar. Because the altar was built as a centerpiece 

of the church, the steel and copper tanks gleaming in the celestial blue backdrop are 
nothing less than captivating. This extraordinary view is paralleled only by the quality 
and taste of our beer. Head Brewer Bryan Pearson uses his extensive brewing 
knowledge to bring some of the finest handcrafted beers you will ever drink. 


Our “brews” are sure to please your palate as much as our unique cuisine. The 
food selections draw on the culinary styles discovered throughout the country by 
Chef Greg Fried. He has created a menu as diverse as Pittsburgh itself. And just 
like the city, there is something for everyone - so come and explore! 


“THE CHURCH BREW WORKS _ 


3525 Liberty Avenue Pittsburgh, PA 15201 _ 
(412) 688-8200 @ FAX: (412) 688-8201 
poo www.ChurchBrew.com 
Mon. thru Thurs. - 11:30 a.m. - 11:45 p.m. 

Fri. & Sat. - 11:30 a.m. to 1:00 a.m. © 
Sun. - Noon to 10 p.m. 


AND ON THE Ti DAY... 
MAN CREATED BEER! 


This beer is golden in em wink a light bubbly 


effervescence. The light body makes this lager 


~ beer appropriate for a business lunch or as your 


evening sipping beer. From the start, you will 


notice a fine hop aroma and a light malt taste that- 


accentuates the hop flavor. As you sip the 
Celestial Gold, the subdued maltiness blends with 
a slight hop | flavor. You may notice that this beer 
_ finishes with a pleasant hop bitterness. The bit- 
terness will be mild and quite appropriate. 


Celestial Gon has been known to. induce ePestial 


bliss. 


1998 GABF™ Gold Medal 
Munich Dunkel Category 


1999 World Beer Cup™ Bronze Medal 


This dark ‘style lager was first brewed “oe 
Munich, Germany about 150 years ago. Our 
version is fairly dark in color, but its not to be ~ 


feared! Our Pious Monk Dunkel is a perfect 


example that dark beers are not always strong 


beers. The body is surprisingly mellow, and the 
alcohol content is a bit lower. It has a wonder- 


fully clean and roasty aroma. Hop bitterness 


levels are kept in line, but it has a noticeable 
hop flavor. Our Pious Monk Dunkel finishes 
crisp and clean as lager should. 


Specialty Beers 


The Church Brew Works has specialty beers on 


tap at different times of the year. Ask your | 


server for this month’s choice of brews. 


A Taste Of The Church 


For lunch, we have a variety of entrees and delicious _ 
_ sandwiches to keep you going until dinner. . - 


Our Buffalo Meatloaf, Chargrilled Buffalo Burrs eet 


= Battered Club and Chargrilled Salmon BLT will get you 
through the afternoon. If you are looking for something a 
bit lighter, check out our Barbequed Chicken and Slaw Melt, 
Southwestern Chicken Wrap, Portobello and Exotic Sprout — 
Wrap, or Chargrilled Vegetable Sandwich. Lunches come 
with choice of side and start at $6.50. o 


After a hard day at home or at the office, esd over to the a 
Tease your appetite with our | 
-Untraditional Pittsburgh Pierogies, Asparagus & Goat 


church for dinner. 


Cheese Strudel, or Vegetarian Eggroll. Then you will be 


- ready for one of our astounding dinner entrees. It will be 


hard to choose, but something will pique your interest. It 


might be the Southwestern Tortilla Crusted Shrimp, 
-Chargrilled Salmon, or the Chile Rubbed Chicken Breast. 


Maybe you will want the Andouille Crusted Pork Chop or the 


Filet Mignon. We even have some great vegetarian selections 
such as the Orzo, Wild Rice and Dandelion Salad, and Vegan © 
_ Miso Dunkel Stew. Our dinner entrees, starting at $14. 95, 


come with fresh bread and a dinner salad. 


We aim to please every palate at The Church Brew Works. 
If you want great pizzas late night, our Wood Fired Pizzas | 


can’t be beat. As one of the favorite things on the menu, 


these gems will satisfy your appetite any time of the day. | 


Although we serve traditional and pepperoni pizzas, the 
Southwestern, the Artichoke Spinach and Feta, and the 


Pittsburgh Pierogie Pizzas are worth me —— Pizza 


prices Start at $9.50. 


‘menu items subject i to seasonal change - Fall o0 
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Han Create? 


When the British introduced draught pale ale 
to America, the Pipe Organ Pale Ale is what 


-they had intended. It is truly British in charac- 


ter. Brewed with pale ale malt and a touch of 


caramel malt, it has a light copper color and 
-subtle body. The maltiness is carefully balanced 
_ with only the best English hops - East Kent 
-= Goldings. Although this beer has a fair amount 


of hops, the caramel maminess perfectly bal- 


ances > its profile. 


~ Come and try our wonderfully rich Bell Tower 

-© Brown Ale. This American style brown ale is 

~~ an excellent example of how hops are not the 

= only wonderful flavor in beer - bring in the 

-= malt! By using specialty malts, we are able to- 

- produce our Bell Tower Brown Ale with roasted 

= overtones and a rich caramel body. Take note — 
of our brown ale’s very beautiful, dark ruby © 


hue, which is perfect for this style. Also, don’t 


assume that this beer doesn’t contain any 
hops. Although not a dominant flavor, the 
xF "o en ene out this beer. -o 


Other Award Wania Beers 


Check for seasonal availability. 


Blast Furnace Stout 
1999 GABF™ Gold Medai © 
Oatmeal Stout Category , 


Mad Brewer Maibock | 
2000 GABF™ & 1999 GABF™ Silver Medals 
Bock Category 


~ 2000 Trippel 


2000 Real Ale Festival™ Bronze Medal — 
Belgian Specialty Ale Category 


